











most delicious food in town. Don't
miss the steaks and the excellent wine
list. For more see our review in the
Restaurant section on page 194,

Post Office Lane, 33 Ardmore St,
Wanaka, ph: 03-443 6745

CAFE GUSTO

This casual lakeside café is a favourite
with locals for the excellent coffee
and delicious food. Open for breakfast
and lunch with a blackboard menu
and a full range of juices.

1 Lakeside Drive, Wanaka,

ph: 03-443 6639

MISSY'S KITCHEN

A finalist in Cuisine's NZ Restaurant
of the Year Awards 2008, Missy’s
Kitchen appeals to locals and tourists
alike with its perfect positioning on
the lake front and an outdoor terrace
for fine weather. An eclectic modern
menu of fresh food and local dishes
such as braised rabbit with Pinot Noir
preserved cherries is coupled with a

good wine list and enthusiastic service.

Dinner seven days.

Cnr Lakeside Drive and Ardmore St,
Wanaka, ph: 03-443 5099,
www.missyskitchen.co.nz =}

For more see www.lakewanaka.co.nz
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Culinary stars

TIFFANY FIRTH

Tiritiri Lodge, ph: 03-443 2433
Recently arrived from Sydney to cook
for guests at Tiritiri Lodge (see page
177), Tiffany Firth has fallen in love
with Wanaka. When she’s not in the
kitchen, Tiffany has taken to cross-
country skiing (“I had no idea that
sport could be so tough”), hiking in
the hills and picnicking in summer
when the highlight is to plunge into a
stream (“although you can't swim for
long as it’s so cold”).

She has also discovered gardening in
‘Wanaka. “Everyone here grows their
own veges and herbs,” she says. “I have
a garden at the lodge and another at
home to grow produce to cook with.
I'm even starting a greenhouse to
grow tomatoes year round. And the
best bit is I can water the plants
which I couldn’t do in Sydney with
those watering bans.”

Tiffany loves being part of a small
town with a big sense of community.
“T love walking into my favourite
Café Gusto for a coffee and being
greeted by everybody, or being asked
to a tasting of the new Botswana

Butchery menu. The people here are
so relaxed and beautiful.”
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ANNIE MANTELL
Mantell's, ph: 09-631 0099

Well known and loved in Auckland
for her stunningly simple food, first
as the original owner of The French
Café and then at her wonderfully
private venue, Mantell’s in Mt Eden,
Annie Mantell has a second life in
Wanaka. Here, Annie and her
husband, Colin, have built Mantell’s
Wanaka, which can be rented when
they are not in residence.

Annie lived in Wanaka from the
age of three until ten, when her father
taught at the local school, and later
every holiday when they returned
to the home her parents had built.

“It was an amazing childhood,”
she recalls. “There were only about
200 residents then and we played
outdoors all day long. We hated

it when the ‘townies’ invaded our
paradise during the holidays.”

The Mantells now spend close to
half the year in Wanaka, playing golf,
walking and biking. Annie’s state-of-
the-art kitchen is set up to cook for
friends and family, but most of all she
enjoys the clear blue skies, morning
frosts and the breathtaking landscape.
“It’s almost perfect,” she says.





